
 

 
 
 
 

905.397.0931  
laura@fittoeat.com 

 

  

 

Sage Roasted Turkey Breast 
  rosemary turkey gravy, citrus cranberry sauce 

 

Herbed Cranberry Stuffing Roulade 
 

Potatoes and Rice (choice of 1) 
smashed sour cream and chive potatoes  

(add bacon and truffle oil for $1 more per person) 

classic mashed potatoes | roasted garlic mashed potatoes 
sea salt roasted new potatoes  

 mushroom risotto cakes ($1 more per person)  
lemon-parsley rice pilaf  

 

Sides (choice of 2) 
sweet n’ spicy roasted brussel sprouts  

brown buttered green beans  
grilled vegetable towers, balsamic ($1 extra)  

 roasted asparagus, lemon aioli ($1 extra) 
glazed honey butter carrots  

 glazed green beans with red pepper confetti 
roasted root vegetable, maple-balsamic glaze, rosemary  

rainbow roasted vegetables  
zucchini and corn succotash 

roasted butternut squash, cranberries, feta 

 

Salads (choice of 2) 
kale and apple, pumpkin seeds and pomegranate vinaigrette 
beet and arugula, pepitas, pomegranate dressing (add goat cheese*) 
arugula, mushrooms, parmesan, sunflower, lemon vinaigrette 

greens, walnuts, cranberries, blue cheese, maple-cider vinaigrette 
caesar, romaine, croutons, parmesan, bacon, yogurt-garlic dressing  

spinach mandarin, almonds, cabbage, tropical vinaigrette 

 
Assorted Rolls and Honey Butter 

 
Assorted Pies  

(apple, strawberry rhubarb, pumpkin and more!) 
(Additional Cost) 

 
PRICING 

$27.95 per person 

 

Minimum 10 guests 
Taxes not included 

Delivery Extra 
Dessert Extra 

EXTRAS 
Fit To Eat is pleased to offer 
additional services, including 

but not limited to: 
Delivery 

China and cutlery 
Linens and napkins 
Festive centerpieces 

Additional Menu ideas 
Appetizers & Hors D’œuvres 

Vegetarian Options 

COMPLETE HOLIDAY DINNER 
BY FIT TO EAT 

* many items available a la carte, some minimums apply. 
* for delivery up to & including Dec. 24th, place order  

before Dec. 19th@ noon 
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